Main instrument in the kitchen is a culinary expert's sharp knife. Furthermore, it should be in proper 
condition to provide you with yummy rarities. 


A sharp cutting edge needs less ability to cut. A dull cutting edge is risky! 


A sharp edge won't give you the cutting capacities of a specialist connoisseur subject matter expert 
(that requires huge speculation and practice), Small sharpening stone yet it will make your life a lot 
less difficult and make cooking more lovely. A sharp edge simply improves everything 





To sharpen a knife with a stone, Kitchen knife sharpener the errand probably won't be that 
troublesome. 


Follow these means 


Stage 1: Wetting the Stone 


On the off chance that you have that is should have been wet, first lower the stone in water until no 
more air bubbles come out. The more it takes to drench, the better for you. 








Make a point to intermittently wet the stone during the sharpening of knives. 
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Angle Guid: 
For keeping correct 
angle. 


2Pcs Silicone Base: 
Non-slip holder 
keep sharping safe. 
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Leather Honing Strop: Coarse Flattening Stone 
One side of the leather For Re-Leveling Stone 
strop is smooth, the 

other side is rough. 
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Bamboo base: 
Bottom with non-slip mat keep sharpening 
process safe. 


Fiattening stone: 
Keep your water 
stones flat all the time. 
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WARP ENING STONE 


USC MANUAL 





Polishing Compound: User Manual: 
Helps you achieve a 
razor sharp edge 


faster. 


Sharpening Cloth: 


Help to clean Help how to use 











Stage 4: Polishing the Edge 


This movement isn't cleaning the sharp edge, anyway it's the best descriptor we could devise. 
Again, ideally, you would have an extent of 4-6 one-of-a-kind stones with moving coarseness that 
you would move slowly up through. However, for a fledgling what you will do is flip your stone 
over to the better coarseness and repeat the whole cycle: work down one side of the front line, flip 
the edge, work down the accompanying side of the sharp edge. Right when this is done, continue 
ahead to the last development. 
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